The City Grill by unknown

STARTERS 
Vegetable Barley Soup and 
Nantucket Clam Chowder 
with crackers Cup 3.50 Bowl 4.50 
Crispy Chicken Fingers 
with marinara sauce 6.25 
Cajun Popcorn Shrimp 
with chipotle Aioli 9.25 
Boneless or Traditional Buffalo Wings 
with blue eese dip 6.25 
Steamed Mussels 
White wine & herbs or marinara sauce lf .75 
Crispy Fried Calamari 
with anchovy sauce & marinar.a sauce 8.25 
Fried Fresh Mozzarella Sticks 
with marinara sauce 6.75 
Artichoke & Spinach Cheese Dip 
with blue & yellow corn tortillas · 7.95 
Fresh sliced Mozzarella & Tom to 
with toasted pine nuts and pesto, crostini 7.95 
SALADS 
Field Greens & Garden Vegetables 
with goat cheese 
with grilled chicken breast & goat cheese 
Caesar Salad 
with grilled chicken 
with shrimp 
Greek Salad with feta cheese and crispy pita 
with chicken 
with shrimp 
Chopped Garlicky Garden Salad with feta or bleu cheese 
Small 4.95 Large 6.95 
8.95 
11.25 
Small 5.75 Large 8.95 
10.95 
13.95 
8.95 
10.95 
13.95 
7.95 
Grilled Chef Salad with chicken breast, sliced sirloin, smoked ham & traditional garnishes 12.95 
Grilled Chicken Cobb Salad with bacon, apple, tomato, red onion, guacamole & crumbled bleu cheese 12.95 
Grilled Chicken Citrus Salad with field greens, citrus salsa and spiced walnuts 10.95 
Hawaiian Chicken Salad with teriyaki chicken, macadamia nuts, pineapple, crispy wontons 
and coconut ranch dressing 12.95 
Nicoise Salad with grilled fresh tuna, romaine & baby lettuce, potatoes, tomatoes and egg. 13.95 
Buffalo Chicken Salad Mild spiced breaded chicken tenders over field greens with cheddar cheese, 
pico de gallo, cucumbers, sweet corn & bell pepper, with bleu cheese dressing 10.95 
SANDWICHES, QUESADILLAS & WRAPS 
All sandwichts & wraj>s ar ( rrd :th fries . All Quesadillas ser11ed with fresh guacamole, j>ico de gallo, sour cream, rice & beans. 
Chicken QuesadiiJa · 9.95 
I . "' ., 
Shrimp, Garlic Scente Tomato & Roasted Eggplant Quesadilla 10.95 
Mushroom and Spinach Quesadilla 9.95 
City Grill Wraps . 
Smoked Turkey Wrap with lettuce, tomato, Granny Smith apples & basil mayonnaise 8.50 
Hawaiian Chicken Salad Wrap with teriyaki chicken, macadamia nuts, pineapple, 
crispy wontons and coconut ranch dressing 9.50 
Hand-Packed Burgers Beef or Natural Turkey with french fries, lettuce, tomato, 
Bermuda onion & pasta salad. 9.95 
Choice of Swiss, cheddar, mozzarella, Monterey Jack, peppered bacon, mushrooms or BBQ onions (.75 per item) 
Buffalo Chicken Burger with Bleu cheese, caramelized onions and red hot sauce. 10.95 
Veggie Burger with alfalfa sprouts, avocado and mesclun greens 10.95 
Albacore Tuna Fish with cucumbers, spinach, tomato and wasabi mayo on toast 8.50 
Grilled Chicken BLT with lettuce, tomato, smoked bacon, honey-mustard sauce on a country roll 8.50 
Roasted Turkey with NY cheddar cheese, sprouts and cranberry mayo on Seven Grain Bread 9.25 
OMELETS oR 3 EGGS YOUR STYLE 
with fries and fresh vegetables 7.50 
Your choice of smoked ham, peppered b~con, onion, tomato, mushroom, bell pepper, cheese or fine herbs. 
Add .75¢ each (egg whites- Add $1.00) Served until 4PM 
PASTAS 
Farfalle Chicken with roasted chicken, shiitake mushrooms, leelcs and fresh tomatoes 
with Parmesan cheese and light broth 
Penne Vodka 'th crushed red pepper in a tomato, vodka, cream sauce 
with chicken 
with shrimp 
l.asagna filled with ricotta, ground sirloin & marinara, topped with mozzarella 
Angel Hair Primavera with garden vegetables & a light tomato cream sauce 
Classic Macaroni and Cheese with caramelized onions and charred tomatoes 
Mushroom Ravioli with grilled po.rtobello, tomato herb cream & parmesan cheese 
Lin uini with Meatballs in marinara 
12.95 
11.95 
14.50 
16.50 
10.75 
11.50 
9.95 
13.50 
11.25 
"Pastalesa ... Vegetable lasagna layers of roasted vegetables served with a spinach sauce and basil oil 12.95 
AI COURSES 
Tuscan Roa t d Chicken with vegetables and garlic smashed potatoes 10.95 
Grilled lemon Chicken Breasts with vegetables and roast potatoes 12.95 
Mom's Meatloaf with garlic smashed potatoes, mixed vegetables and mushroom gravy 10.95 
Roast Turkey lbeast with herb stuffing, garlic smashed potatoes, mixed vegetables, 
cranberry chutney & natural gravy 12.25 
Grilled Pork Chops with homemade apple sauce, garlic smashed potatoes & vegetables 14.95 
Pan Seared Salmon with black bean-corn salsa with a light tomato sauce and 
topped with avocado puree 15.95 
Blackened Catfish with sauteed vegetables and creole ri~e 13.95 
Til pia Filet served over shrimp and red pepper hash with sauteed spinach 14.95 
K nsas City Sirloin with portobello mushrooms, baked potato & sauteed y~getables 19.95 
london Broil Au Jus, served with vegetables and baked potato · 14.95 
Grilled Sliced Sirloin Platter with roasted peppers, grilled onions & three cheeses 
over sourdough bread, with garlic smashed potatoes and pasta salad 11.25 
Parmesan Crusted Chicken served over linguini with a basil cream sauce and summer squash 13.50 
0 M u ROO at CITY GRILL 
The Columbus Room is available for Private Parties up to 35 guests. 
For menus & more info, speak with a manager at (zxz) 873~9400 
HISTORY of The City Grill 
Welcome to a piece of New York's illustrious tavern history. 
At The City Grill>s inception in October of 1996, it joined lineage 
with an historic tradition of service and style. 
The bar, which was built in Germany in 1895, was assembled and 
shipped in its entirety to this location. It is carved out of the best mahogany 
of the time. It was in the care of a saloon keeper named Mr. Kelly for decades 
before being turned over to the O'Neal Brothers, then in 1982 to Ruppert's, 
· and finally entrusted to The City Grill. 
Each establishment added trademarks of the time to enhance and 
add enjoyment. Where the booths are now was once an oyster bar, and later, 
renovations revealed ornate center columns which accentuated the 
resplendence of the original tiffany glass in 9ur back bar and windows. 
Careful attention to detail coupled with additions like the casablanca ceiling 
fans help to preserve the integrity and beauty of New York's landmark 
restaurant tavern tradition. 
The bar still shines as one of the oldest in New York City. 
Enjoy! 
BEER LIST 
DRAFT BEER PINT HALF PINT 
Bud Light 5.00 
Guiness Stout 5.50 
Brooklyn Lager 5.00 
Samuel Adams 5.00 
Sierra Nevada Pale Ale 5.00 
Bass Ale 5.00 
Stella Artois 5.00 
BOTTLED BEER 
American 
Budweiser (Missouri) 4.25 Rolling Rock (Pennsylvania) 
Coors Lite (Colorado) 4.25 Anchor Steam (San Francisco) 
Miller Lite (Wisconsin) 4.25 Magic Hat #9 (Vermont) 
Imports 
Amstel Light & Heineken (Holland) 5.00 Pilsner Urquell (Czech Republic) 
Corona (Mexico) 5.00 Haake Beck N.A. (Germany) 
A fine selection of «.>ines are available 
by the glass and bottle! 
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